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(54) OIL-IN-WATER TYPE EMULSION WITH RETARDED DISCOLORATION 

(57)Abstract: 

PROBLEM TO BE SOLVED: To obtain an oiHn-water type emulsion food capable of 
suppressing the discoloration caused by an aminocarbonyiation reaction, and the 
generation of nasty smell, and capable of preventing the quality from being 
deteriorated, even when the oil-in-water type emulsion food is preserved for a long 
period. 

SOLUTION: This excellent oiHn-water type emulsion food having extremely 
suppressed discoloration and extremely suppressed deteriorated smell even after a 
long term preservation and high temperature treatment is obtained by using a 
low-linolenic acid-type rapeseed oil having <5%, preferably 2.5-4.5% linolenic acid 
content based on the constituent fatty acid. As the result, the addition of antioxidant, 
acetic acid bacteria, baker's yeast or the like is not required. 

* NOTICES * 

JP0 and INPIT are not responsible for any 
damages caused by the use of this translation. 

1 .This document has been translated by computer. So the translation may not reflect 
the original precisely. 
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2.**** shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 



CLAIMS 



[Claim(s)] 

[Claim 1]Oil-in-water type emulsified matter foodstuffs in which discoloration at the 
time of preservation, wherein a linolenic acid content uses low linolenic acid type 
oleum rapae which is 5% or less among constituent fatty acids was controlled. 
[Claim 2]The oil-in-water type emulsified matter foodstuffs according to claim 1 , 
wherein a linolenic acid content uses low linolenic acid type oleum rapae which is 2.5 
to 4.5%. 



[Translation done.] 
* NOTICES * 

JPO and INPIT are not responsible for any 
damages caused by the use of this translation. 

1 This document has been translated by computer. So the translation may not reflect 
the original precisely. 

2.**** shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 



DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[Field of the Invention]This invention relates to the oil-in-water type emulsified 
matter foodstuffs in which the discoloration based on an amino-carbonyl reaction was 
controlled during preservation. 
[0002] 

[Description of the Prior Art]When oil-in-water type emulsified matter foodstuffs, 
such as mayonnaise and a dressing, are saved at a room temperature, further, into a 
refrigerator, with the passage of time, it discolors gradually and commodity value falls. 
This is for an amino-carbonyl reaction to advance to the carbonyl group of oxidized 
fats and oils. 
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If an elevated temperature is used for cooking or sterilization, advance of this 
amino-carbonyl reaction will become quicker. 

If a product is stored in transparent or translucent an wrapping material and a 
container like recent years, in addition to autoxidation, oxidation of fats and oils will 
advance also by photooxidation, and it will become a cause which shortens the 
best-before date of a product 

[0003]Oxidation of fats and oils can be controlled by adding chelating agents, such as 
EDTA, or an anti-oxidant. Although the method of using acetic acid bacteria 
(JP.1 -1 57367.A), control of quality degradation using baker's yeast (JP.1 -277476.A) is 
known, since mayonnaise has various kinds of regulations and restrictions in the raw 
material which can be used, there is no effective restraint means. If an example is 
taken in consumers' natural inclination, it is more desirable not to use an additive. 
[0004] 

[Problem(s) to be Solved by the Invention]Also when this invention saves oil-in-water 
type emulsified matter foodstuffs at a long period of time, there is in providing the 
oil-in-water type emulsified matter foodstuffs which suppress discoloration resulting 
from an amino-carbonyl reaction, and generating of a nasty smell, and can prevent 
degradation of quality. 
[0005] 

[Means for Solving the Problem]G e neraii y , if fats-and-oils content foodstuffs are saved, 
a compound which fats and oils oxidize and has carbonyl groups, such as aldehyde, will 
generate. When this compound reacts to amino acid contained in aqueous phase, an 
amino-carbonyl reaction advances, and an oil-in-water type emulsified matter is 
discolored, but composition ratio and quantity of aldehyde which are generated 
according to a kind of constituent fatty acids of fats and oils differ from each other. 
An intervention of short chain unsaturated aldehyde contained in discoloration in 
oil-in-water type emulsified matter foodstuffs characteristic of a carbonyl compound 
produced from n~3 unsaturated fatty acid, such as linolenic acid, traced a large thing, 
and this invention person completed this invention. 

[0006]Namely, when oleum rapae with a low linolenic acid content is used for this 
invention among constituent fatty acids. Discoloration was controlled dramatically, 
and also by long-term preservation and processing in an elevated temperature, it 
found out that a degradation smell was controlled notably and outstanding oil in water 
type emulsified food was obtained, and this invention was completed again based on 
this knowledge. That is, this invention relates to oil-in-water type emulsified matter 
foodstuffs in which discoloration at the time of preservation for which a linolenic acid 
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content used 5% or less of low linolenic acid type oleum rapae among the constituent 
fatty acids, and generating of a nasty smell were controlled as fats and oils to be used. 
[0007] 

[Invention embodiment] Hereafter, this invention is explained still in detail. As 
everyone knows, it is that with which a dressing meant "Finishing cooking" and a 
dressing mixed vegetable oil, vinegar, a seasoning, and spices fundamentally, and JAS 
standard top mayonnaise also enters under the category of a dressing in Japan. About 
300,000 t and a little less than 30 percent of the quantity of production of them are 
dressings (narrow sense) in total. In JAS, 30,000 or more CPs of viscosity are divided 
into mayonnaise and salad dressing, and 30,000 or less CPs are used as French 
dressing etc. Mayonnaise makes not less than 65% of oil, 30% or less of moisture, and 
salad dressing not less than 30% of oil, and 65% or less of moisture, all are a semisolid 
and an emulsification type and French dressing has an emulsification type and a 
separation type with not less than 35% of oil, and 65% or less of moisture. As emulsion 
stabilizer and a thickener, emulsification dressings other than mayonnaise are using 
starch and gums, and use an emulsion machine which forms an oil-in-water type 
emulsion, and a manufacturing method is the same as that of mayonnaise. What is 
necessary is just to mix a separation type. A Japanese style type uses bean paste and 
soy sauce, and is adding extracts, such as Yuzu and a fruit of a plum, to flavoring. A 
fermented seasoning of red, spinach Chinese miso etc. entering a red pepper is used 
in the Chinese style. Although a dressing does not usually need sterilization and an 
antiseptic is not added, either, acetic acid and salinity in vinegar are suppressing 
growth of a bacillus. If there is not less than 5% of salt with not less than 1 .5% of acetic 
acid in the aqueous phase, growth of the usual bacillus will not be accepted. 
Combination of a thickener, etc. are told that a device is required although there is 
non-oil dressing regardless of JAS (above, "new edition food-stuff-industry synthesis 
encyclopedia 923 page Korin Co., Ltd. Heisei 5 issue for Japanese food-stuff-industry 
societies). 

[0008]Except for using for an oil phase fats and oils which controlled a linolenic acid 
content in this invention. A dressing (broad sense) in which an effect by this invention 
of controlling discoloration at the time of preservation shows up notably has 
mayonnaise of a high oil phase ratio of not less than 65% of oil among the above 
dressings (broad sense) by the conventional manufacturing method, for example. 
These dressings (broad sense) are because a compound which has the carbonyl group 
generated from fats and oils, and a compound which has an amino group in aqueous 
phase react, an aminocarbonyl thing is generated and this causes discoloration by 
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preservation. Concentration of a carbonyl compound becomes high and its grade of 
discoloration will also increase, so that a ratio of oil is high. 

[0009]Edible oil-in-water type emulsified matter foodstuffs are contained especially in 
oiHn-water type emulsified matter foodstuffs of this invention for mayonnaise, a 
dressing, etc. A linolenic acid content of fats and oils used in preparation of 
oil-in-water type emulsified matter foodstuffs of this invention is 5% or less of low 
linolenic acid oleum rapae. Usually, a linolenic acid content of this low linolenic acid 
type oleum rapae is 5% or less, and there are many 2.5 to about 4.5% of things. 
[001 0]Although various kinds of oil and fat are conventionally used as fats and oils of 
dressings including mayonnaise of a high oil phase ratio, there is still no example which 
uses low linolenic acid type oleum rapae with few linolenic acid contents among the 
constituent fatty acids. Although there is a low linolenic acid type thing in soybean oil, 
since a linolic acid content is also high, a degradation smell is emanated by a mothball 
and it is not desirable. 

[Example]Hereafter, an example explains this invention further. 

[001 1]It has the composition ratio shown in the example 1 table 1, and mayonnaise 

was prepared with the conventional method, using low linolenic acid oleum rapae 

(linolenic-acid content: 3.2%) as fats and oils. On the other hand, mayonnaise was 

prepared in a similar manner using the various fats and oils (b-j of Table 2) 

conventionally used for preparation of dressings (broad sense). 

[0012] 

[Table 1] 
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[0013] 
[Table 2] 
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[0014]Thus, the obtained mayonnaise was saved for six months at 24 **, it (2) [ (1) 
color tone by organic-functions evaluation, and 3 Stank, and the evaluation test was 
done about three points of (3) overall evaluations. A result is shown in Table 2. 
[0015]As for the mayonnaise which has not caused discoloration, a linolenic acid 
content uses the low linolenic acid type fats and oils of about 7% or less. However, 
even if it is fats and oils of a low linolenic acid content, if a linolic acid content is high, 
oxidation will be caused easily, a degradation smell is emanated, and it is unsuitable to 
long-term preservation thru/or high temperature processing. Since olive oil emanates 
a characteristic smell, a scope is narrow and is not suitable for mayonnaise. There is a 
unique gnatty flavor in HAIO laic type safflower oil, and, similarly it is not suitable for 
mayonnaise. 
[0016] 

[Effect of the Invention]Like the above, oleum rapae with a low linolenic acid content 
is used among constituent fatty acids by this invention. 

therefore, discoloration — many — it is controlled, and a degradation smell is notably 
controlled also by long-term preservation and the processing in an elevated 
temperature again, and outstanding oil in water type emulsified food is obtained. 
Therefore, an anthoxidant is not added or addition of acetic acid bacteria, baker's 
yeast, etc. is not needed. 



[Translation done.] 
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